
For potato Gnocchi, you will need:

☐   1 - Large pot for boiling water, 4 litre size is great

☐   1 - Large skillet/ saucepan for making the sauce

☐   1 – Oven proof roasting dish.

☐   Plates and cutlery for your group, serving dishes

Supplied: Cutting Boards, Potato Ricer, strainer, cheese grater

Gnocchi Checklist



For all pastas, you will need:

☐   1 - Large pot for boiling water, 4 litre size is great

☐   2 - Large skillet/ saucepans for making the sauce

☐   1 – Oven proof roasting dish.

☐   1 – Cheese grater

☐   If you have a Kitchenaid stand mixer, please let me know

☐   Plates and cutlery for your group, serving dishes

Supplied: Cutting Boards, pasta press,  strainer, bench scrapers, 

All Pastas



For risotto, you will need:

☐   1 - Large skillet/saucepan, and 1 Medium saucepan

☐   1 – Microwaveable bowl, or (4 cup) measuring cup

☐   1 – Cheese grater

☐   Plates and cutlery for your group, serving dishes

Supplied: Cutting Boards, spatulas

Risotto



For all soups, you will need:

☐   1 - Large stock pot , 4 litre size is great

☐   1 - Large skillet/saucepan for making the sauce

☐   1 – Oven proof roasting dish.

☐   Serving bowls and cutlery for your group, serving dishes

Supplied: Cutting Boards, pasta press,  strainer, bench scrapers, 

Soups



For salads, you will need:

☐   1 – Large bowl for mixing the salad

☐   Plates and cutlery for your group, serving dishes

Salads



Zabaione, you will need:

☐   1 - large pot to create a double boiler

☐   Small presentation bowls ( 4 oz size is perfect) for your dessert

☐   Cutlery ( spoons)  for your group

Supplied: whisks, spatulas, stainless steel bowls

Zabaione



For your Lava Cake, you will need:

☐   1 - large pot to create a double boiler

☐   hand mixer

☐   Cutlery and small presentation plates for your group

Supplied: whisks, spatulas, stainless steel bowls

Pistachio White Chocolate Lava Cake
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